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With regard to detecting hardened oils in natural fats, this
is a difficult problem, as the physical and many of the chemical
characters are completely altered. Odour and taste entirely
disappear, and the colour tests, such as Bechi or Baudoin
reactions show only faintly or not at all. These hardened
fats, however, contain a trace of nickel, which is readily
detected by the following test: 5-10 grms. of the fat are
heated in a test-tube with 10 c.c. of strong hydrochloric in a
water-bath and shaken from time to time. The tube is cooled,
the acid liquid separated and evaporated to dryness. The
residue is then dissolved in a few drops of water and tested
with a i percent solution of dimethyl-glyoxirne, when if even
only a minute trace of nickel be present a pink colour is
produced, which is rendered more intense by addition of
ammonia. The1 test for nickel may also be performed on
the ash obtained by burning 10 grams of the oil.